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   Here we go!  Excited to get the good produce rolling your way.  
We are extremely grateful for your support of the farm, and hope to 
wow you weekly.  While there are so many ways to access fresh 
produce these days, I think there remains something intimate and 
unique about CSA.  Experiencing the seasons directly through your 
food is a powerful way to connect with time and place, to be 
grounded in something real.  It is an honor and a joy to curate these 
boxes for you all.  We welcome your feedback, questions or 
whatever, and hope that the love and care comes thru every week. 
   A few quick reminders, please unpack your tote at the drop spot, 
and leave the empty boxes stacked with lids off.  We are using a perforated liner bag inside the 
totes this year, which you are welcome to take if it’s helpful.  In addition to improved drainage and 
cleanliness, I’m hoping it simplifies the unpacking process at the drop spot – the whole bag should 
transfer neatly into your own box.  All produce is washed at the farm, but we recommend a final 
rinse on greens, and any crops you may wish to consume raw.  If you forget to pick up your share, 
please contact the farm, I’m happy to try and help.  While we make no guarantees beyond the 
official pick up time, we ask the drop spots to leave shares out until noon the following day.   
 
   Spring produce is so seductive - nothing is more perfect to me than a french breakfast radish, 
crisp and mild with a little coarse salt, after a long winter.  The skin on these Red Gold new 
potatoes is delicate and not yet set, they should be refrigerated and eaten within a few days, as 
they will oxidize with age.  Fresh dug, they have a high water content and cook quickly, we love 
them gently boiled till tender, then topped with butter and fresh herbs.  Green garlic, another 
spring specialty, is the whole garlic plant harvested before it begins to bulb up.  It has a 
wonderfully sweet but distinctly garlic flavor, use the bottom four inches or so and save the tops 
for vegetable stock.  It’s great in pesto, pasta, stir fries, egg dishes etc.   
   The baby bok choi is a variety called Mei Qing, meant to be harvested at this small size.  It 
brings me right back to my days as an intern at Horton Road 20 years ago, still the best variety out 
there.  Try slicing it in half lengthwise, rinsing well and with water still clinging to it, sautee 
quickly with a tablespoon of sesame/sunflower oil mix over high heat, a minute on each side till 
just barely wilted.  Finish with soy sauce to taste, serve with rice and crispy tofu or other protein.  
A quick and delicious meal.  Raabs are the flowering tops of overwintered brassicas (think tender 
slender broccoli meets asparagus).  My favorite method is to trim the bottoms off, quickly blanch 
and then sautee them a minute more in a pan with some shallots or green garlic for a nice side dish. 
They could also be steamed or even pureed in a creamy soup.    
   Newsletters are emailed every Wednesday, and also available on our website on our CSA page.  
Thanks again everyone, may you enjoy the season with us! 
Sophie and the crew at Groundwork Organics 

In your box 
	

Salad mix 
French Breakfast radish 
Baby bok choi 
Green garlic 
Basil 
Red Gold new potatoes 
Rainbow chard 
Collard raab 
Leeks 
 
 


